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wordycepsNsinensisbNCarbohydratenPolymersZN2014ZNeedZNhdiaeh 10.3 73
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7.9 36
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101 unNevaluationNsystemNforNcharacterizationNofNpolysaccharidesNfromNtheNfruitingNbodyNofNδericiumN
erinaceusNandNidentificationNofNitsNcommercialNproductbNCarbohydratenPolymersZN2015ZNefhZNfdeak 10.3 35

100 StateaofatheaartNreviewNofNdarkNteanNzromNchemistryNtoNhealthNbenefitsbNTrendsninnFoodnSciencenandn
TechnologyZN2021ZNedmZNefjaegl 15.3 35
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97
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usingNsaccharideNmappingNandNchromatographicNmethodsbNJournalnofnPharmaceuticalnandnBiomedicaln
AnalysisZN2016ZNefmZNejgaeke
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96 PurificationNandNcharacterizationNofNextracellularNdextranaseNfromNaNnovelNproducerZNδypocreaNlixiiN
zeddfZNandNitsNuseNinNoligodextranNproductionbNProcessnBiochemistryZN2011ZNhjZNemhfaemid 4.8 30

95 PreparationNandNcharacterizationNofNKonjacNglucomannanNandNpullulanNcompositeNfilmsNforN
strawberryNpreservationbNCarbohydratenPolymersZN2020ZNfhgZNeejhhj 10.3 30

94 PhysicochemicalNcharacteristicsNandNantioxidantNactivitiesNofNnonastarchNpolysaccharidesNfromN
differentNkiwifruitsbNInternationalnJournalnofnBiologicalnMacromoleculesZN2019ZNegjZNlmeamdd 7.9 29

93 yxtractionNOptimizationZNPhysicochemicalNwharacteristicsZNandNuntioxidantNuctivitiesNofN
PolysaccharidesNfromNKiwifruitNVNPlanchbWbNMoleculesZN2019ZNfhZN 4.8 29

92 worrelationsNofNMolecularNWeightsNofN˛†aβlucansNfromNQingkeNVTibetanNδullessNvarleyWNtoNTheirN
MultipleNvioactivitiesbNMoleculesZN2018ZNfgZN 4.8 28

91 wharacterizationNofNpolysaccharidesNfromNβanodermaNsppbNusingNsaccharideNmappingbNCarbohydraten
PolymersZN2013ZNmkZNgmlahdi 10.3 27

90
InfluencesNofNdifferentNdryingNmethodsNonNtheNstructuralNcharacteristicsNandNmultipleNbioactivitiesN
ofNpolysaccharidesNfromNokraNVubelmoschusNesculentusWbNInternationalnJournalnofnBiologicaln
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89 βreenNyxtractionNofNuntioxidantNPolyphenolsNfromNβreenNTeaNVWbNAntioxidantsZN2020ZNmZN 7.1 27

88
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TechnologyZN2019ZNijZNefkiaeflj
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87
yffectsNofNmicrobialNfermentationNandNmicrowaveNtreatmentNonNtheNcompositionZNstructuralN
characteristicsZNandNfunctionalNpropertiesNofNmodifiedNokaraNdietaryNfiberbNLWTn-nFoodnSciencenandn
TechnologyZN2020ZNefgZNedmdim

5.4 26

86 yffectsNofNsimulatedNsalivaagastrointestinalNdigestionNonNtheNphysicochemicalNpropertiesNandN
bioactivitiesNofNokraNpolysaccharidesbNCarbohydratenPolymersZN2020ZNfglZNeejelg 10.3 26

85 PhenolicNProfilesZNuntioxidantNwapacitiesZNandNInhibitoryNyffectsNonNxigestiveNynzymesNofNxifferentN
KiwifruitsbNMoleculesZN2018ZNfgZN 4.8 26

84 wharacterizationNandNcomparisonNofNbioactiveNpolysaccharidesNfromNtheNtubersNofNβymnadeniaN
conopseabNFoodnHydrocolloidsZN2015ZNhgZNemmafdj 10.6 25

83 upplicabilityNofNRiceNxoughsNasNPromisingNzoodNMaterialsNinNyxtrusionavasedNgxNPrintingbNFoodnandn
BioprocessnTechnologyZN2020ZNegZNihlaijg 5.1 24

82 TheNpurificationZNstructuralNcharacterizationNandNantidiabeticNactivityNofNaNpolysaccharideNfromN
unoectochilusNroxburghiibNFoodnandnFunctionZN2020ZNeeZNgkgdagkhd 6.1 23

81 yfficacyNandNMechanismNofNwinnamonNyssentialNOilNonNInhibitionNofNIsolatedNzromNUδongyangUN
KiwifruitbNFrontiersninnMicrobiologyZN2018ZNmZNefll 5.7 23

80 zermentationNoptimizationNforNtheNproductionNofNbioactiveNpolysaccharidesNfromNwordycepsNsinensisN
fungusNUMdebNInternationalnJournalnofnBiologicalnMacromoleculesZN2015ZNkmZNeldai 7.9 22

79
yffectsNofNdryingNmethodsNonNtheNphysicochemicalNcharacteristicsNandNbioactivitiesNofN
polyphenolicaproteinapolysaccharideNconjugatesNfromNδoveniaNdulcisbNInternationalnJournalnofn
BiologicalnMacromoleculesZN2020ZNehlZNefeeaeffe

7.9 21

78 SweetNteaNVNrehdbWNasNaNnewNnaturalNsourceNofNbioactiveNdihydrochalconesNwithNmultipleNhealthN
benefitsbNCriticalnReviewsninnFoodnSciencenandnNutritionZN2020ZNeael 11.5 21

77
StudyNonNphysicochemicalNpropertiesZNantioxidantNandNantimicrobialNactivityNofNokaraNsolubleNdietaryN
fibercsodiumNcarboxymethylNcellulosecthymeNessentialNoilNactiveNedibleNcompositeNfilmsN
incorporatedNwithNpectinbNInternationalnJournalnofnBiologicalnMacromoleculesZN2020ZNejiZNefheaefhm

7.9 21

76
PolysaccharidesNfromNloquatNVyriobotryaNjaponicaWNleavesnNImpactsNofNextractionNmethodsNonNtheirN
physicochemicalNcharacteristicsNandNbiologicalNactivitiesbNInternationalnJournalnofnBiologicaln
MacromoleculesZN2020ZNehjZNidlaiek

7.9 20

75 TheNresearchNprogressNinNmechanismNandNinfluenceNofNbiosorptionNbetweenNlacticNacidNbacteriaNandN
PbVIIWnNuNreviewbNCriticalnReviewsninnFoodnSciencenandnNutritionZN2019ZNimZNgmiahed 11.5 20

74
InNvitroNsimulatedNdigestionNandNfecalNfermentationNofNpolysaccharidesNfromNloquatNleavesnNxynamicN
changesNinNphysicochemicalNpropertiesNandNimpactsNonNhumanNgutNmicrobiotabNInternationalnJournaln
ofnBiologicalnMacromoleculesZN2021ZNejlZNkggakhf

7.9 20

73
yffectsNofNsulfatedNmodificationNonNtheNphysicochemicalNpropertiesNandNbiologicalNactivitiesNofN
˛†aglucansNfromNQingkeNVTibetanNhullessNbarleyWbNInternationalnJournalnofnBiologicalnMacromoleculesZN
2019ZNeheZNheaid

7.9 19

72 StudyNonNphysicochemicalNpropertiesZNdigestiveNpropertiesNandNapplicationNofNacetylatedNstarchNinN
noodlesbNInternationalnJournalnofnBiologicalnMacromoleculesZN2019ZNeflZNmhlamij 7.9 19

71 UltrasonicaussistedNyxtractionZNStructuralNwharacterizationZNwhainNwonformationZNandNviologicalN
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70
InvestigationNofNtheNstructuralZNphysicalNpropertiesZNantioxidantZNandNantimicrobialNactivityNofN
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CarbohydratenPolymersZN2020ZNfidZNeejlhf
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69 TheNanticancerNpotentialNofNtheNdietaryNpolyphenolNrutinnNwurrentNstatusZNchallengesZNandN
perspectivesbNCriticalnReviewsninnFoodnSciencenandnNutritionZN2020ZNeafl 11.5 19

68 yffectsNofNultrasoundNonNfunctionalNpropertiesZNstructureNandNglycationNpropertiesNofNproteinsnNaN
reviewbNCriticalnReviewsninnFoodnSciencenandnNutritionZN2021ZNjeZNfhkeafhle 11.5 18

67
StudyNonNpreparationNandNphysicochemicalNpropertiesNofNhydroxypropylatedNstarchNwithNdifferentN
degreeNofNsubstitutionNunderNmicrowaveNassistancebNInternationalnJournalnofnBiologicaln
MacromoleculesZN2019ZNefiZNfmdafmm

7.9 18
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vitroNdigestionNandNfecalNfermentationNandNrelatedNimpactsNonNgutNmicrobiotabNFoodnResearchn
InternationalZN2021ZNeheZNedmlll

7 18

65 δighaspeedNshearingNofNsoybeanNflourNsuspensionNdisintegratesNtheNcomponentNcellNlayersNandN
modifiesNtheNhydrationNpropertiesNofNokaraNfibersbNLWTn-nFoodnSciencenandnTechnologyZN2019ZNeejZNedlidi5.4 17

64 yffectsNofNsodiumNalginateNandNriceNvarietyNonNtheNphysicochemicalNcharacteristicsNandNgxNprintingN
feasibilityNofNriceNpastebNLWTn-nFoodnSciencenandnTechnologyZN2020ZNefkZNedmgjd 5.4 17

63 MicrowaveaussistedNyxtractionZNwhemicalNStructuresZNandNwhainNwonformationNofNPolysaccharidesN
fromNaNNovelNwordycepsNSinensisNzungusNUMdebNJournalnofnFoodnScienceZN2016ZNleZNwfejkakh 3.4 17

62
PreparationNofNxylooligosaccharidesNfromNxylanNbyNcontrolledNacidNhydrolysisNandNfastNproteinNliquidN
chromatographyNcoupledNwithNrefractiveNindexNdetectionbNSeparationnandnPurificationnTechnologyZN
2016ZNekeZNeieaeij

8.3 17

61 yvaluationNonNqualityNconsistencyNofNβanodermaNlucidumNdietaryNsupplementsNcollectedNinNtheN
UnitedNStatesbNScientificnReportsZN2017ZNkZNkkmf 4.9 17

60 InNvitroNdigestionNandNfecalNfermentationNbehaviorsNofNaNpecticNpolysaccharideNfromNokraN
VubelmoschusNesculentusWNandNitsNimpactsNonNhumanNgutNmicrobiotabNFoodnHydrocolloidsZN2021ZNeehZNedjikk10.6 17

59 PolyphenolicaProteinaPolysaccharideNwomplexesNfromNnNInsightsNintoNyxtractionNMethodsNonNTheirN
PhysicochemicalNPropertiesNandNInNVitroNvioactivitiesbNFoodsZN2020ZNmZN 4.9 16

58
StudyNonNtheNfunctionalNpropertiesNandNstructuralNcharacteristicsNofNsoybeanNsolubleN
polysaccharidesNbyNmixedNbacteriaNfermentationNandNmicrowaveNtreatmentbNInternationalnJournalnofn
BiologicalnMacromoleculesZN2020ZNeikZNijeaijl

7.9 15

57 yxtractionNOptimizationZNStructuralNwharacterizationZNandNuntioxidantNuctivitiesNofNPolysaccharidesN
fromNwassiaNSeedNVWbNMoleculesZN2019ZNfhZN 4.8 15

56
PreparationNandNpurificationNofNraffinoseNfamilyNoligosaccharidesNfromNRehmanniaNglutinosaN
LiboschbNbyNfastNproteinNliquidNchromatographyNcoupledNwithNrefractiveNindexNdetectionbNSeparationn
andnPurificationnTechnologyZN2014ZNeglZNmlaedg

8.3 15

55
yffectsNofNPolysaccharidesNinNLyciumNvarbarumNverriesNfromNxifferentNRegionsNofNwhinaNonN
MacrophagesNzunctionNandNtheirNworrelationNtoNtheNβlycosidicNLinkagesbNJournalnofnFoodnScienceZN
2017ZNlfZNfheeafhfd

3.4 15

54 PhytochemicalsNforNtheNPreventionNandNTreatmentNofNβastricNwancernNyffectsNandNMechanismsbN
InternationalnJournalnofnMolecularnSciencesZN2020ZNfeZN 6.3 14

53 PhysicalZNMechanicalZNStructuralNandNuntibacterialNPropertiesNofNPolyvinylNulcoholcOreganoN
OilcβrapheneNOxideNwompositeNzilmsbNJournalnofnPolymersnandnthenEnvironmentZN2020ZNflZNjglajhj 4.5 14

52
womparisonNandNwharacterizationNofNwompoundsNwithNuntioxidantNuctivityNinNLyciumNbarbarumN
UsingNδighaPerformanceNThinNLayerNwhromatographyNwoupledNwithNxPPδNvioautographyNandN
TandemNMassNSpectrometrybNJournalnofnFoodnScienceZN2016ZNleZNwegklalh

3.4 13
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51
PolysaccharidesNfromNdandelionNVTaraxacumNmongolicumWNleavesnNInsightsNintoNinnovativeNdryingN
techniquesNonNtheirNstructuralNcharacteristicsNandNbiologicalNactivitiesbNInternationalnJournalnofn
BiologicalnMacromoleculesZN2021ZNejkZNmmiaeddi

7.9 13

50
womparisonNofNstructuralNcharacteristicsNandNbioactivitiesNofNpolysaccharidesNfromNloquatNleavesN
preparedNbyNdifferentNdryingNtechniquesbNInternationalnJournalnofnBiologicalnMacromoleculesZN2020ZN
ehiZNjeeajem

7.9 12

49 StructuralNcharacterizationZNantioxidantNactivityZNandNantiglycationNactivityNofNpolysaccharidesNfromN
differentNchrysanthemumNteasbbNRSCnAdvancesZN2019ZNmZNgihhgagihie 3.7 12

48 PurificationNandNcharacterizationNofNneutralNproteaseNfromNuspergillusNoryzaeNYeNisolatedNfromN
naturallyNfermentedNbroadNbeansbNAMBnExpressZN2018ZNlZNmj 4.1 12

47
MultipleNfingerprintNprofilingNforNqualityNevaluationNofNpolysaccharidesNandNrelatedNbiologicalN
activityNanalysisNofNwhineseNpatentNdrugsnNZishenNYutaiNPillsNasNaNcaseNstudybNJournalnofn
EthnopharmacologyZN2020ZNfjdZNeegdhi

5 11

46
MolecularNcharacterizationNofNbranchedNpolysaccharidesNfromNTremellaNfuciformisNbyNasymmetricalN
flowNfieldaflowNfractionationNandNsizeNexclusionNchromatographybNJournalnofnSeparationnScienceZN
2017ZNhdZNhfkfahfld

3.4 11

45 womparisonNandNcharacterizationNofNtheNglycomeNofPanaxspeciesNbyNhighaperformanceNthinalayerN
chromatographybNJournalnofnPlanarnChromatographyn-nModernnTLCZN2014ZNfkZNhhmahig 0.9 11

44 upplicationNofNtransglutaminaseNforNqualityNimprovementNofNwholeNsoybeanNcurdbNJournalnofnFoodn
SciencenandnTechnologyZN2019ZNijZNfggafhh 3.3 10

43 PossibleNbeneficialNeffectsNofNxyloglucanNfromNitsNdegradationNbyNgutNmicrobiotabNTrendsninnFoodn
SciencenandnTechnologyZN2020ZNmkZNjiaki 15.3 10

42
zunctionalNwomponentsZNuntioxidantNuctivityNandNδypoglycemicNubilityNzollowingNSimulatedN
βastroaIntestinalNxigestionNofNPigmentsNfromNWalnutNvrownNShellNandNβreenNδuskbNAntioxidantsZN
2019ZNlZN

7.1 10

41 ScreeningNandNidentificationNofNLacticNacidNbacteriaNfromNYaUanNpickleNwaterNtoNeffectivelyNremoveN
PbbNAMBnExpressZN2019ZNmZNed 4.1 9

40 warboxymethylationNofNQingkeN˛†aglucansNandNtheirNphysicochemicalNpropertiesNandNbiologicalN
activitiesbNInternationalnJournalnofnBiologicalnMacromoleculesZN2020ZNehkZNfddafdl 7.9 9

39
StructuralNcharacterizationZNantioxidantNactivityZNandNimmunomodulatoryNactivityNofNnonastarchN
polysaccharidesNfromNwhuanminshenNviolaceumNcollectedNfromNdifferentNregionsbNInternationaln
JournalnofnBiologicalnMacromoleculesZN2020ZNehgZNmdfamef

7.9 9

38 yffectsNofNdifferentNextractionNmethodsNonNtheNstructuralNpropertiesNandNbioactivitiesNofN
polysaccharidesNextractedNfromNQingkeNVTibetanNhullessNbarleyWbNJournalnofnCerealnScienceZN2020ZNmfZNedfmdj3.8 9

37 xeepNyutecticNSolventaussistedNyxtractionZNPartiallyNStructuralNwharacterizationZNandNvioactivitiesNofN
ucidicNPolysaccharidesNfromNLotusNLeavesbNFoodsZN2021ZNedZN 4.9 9

36 PhenolicNwompoundsZNuntioxidantNuctivitiesZNandNInhibitoryNyffectsNonNxigestiveNynzymesNofN
xifferentNwultivarsNofNOkraNVWbNMoleculesZN2020ZNfiZN 4.8 8

35 OkraNinNzoodNzieldnNNutritionalNValueZNδealthNvenefitsNandNyffectsNofNProcessingNMethodsNonN
QualitybNFoodnReviewsnInternationalZN2021ZNgkZNjkamd 5.5 8

34
whangesNofNphenolicNcompoundsZNantioxidantNcapacitiesZNandNinhibitoryNeffectsNonNdigestiveN
enzymesNofNkiwifruitsNVuctinidiaNchinensisWNduringNmaturationbNJournalnofnFoodnMeasurementnandn
CharacterizationZN2020ZNehZNekjiaekkh

2.8 7
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33 xevelopmentNofNPolylacticNucidNzilmsNwithNSeleniumNMicroparticlesNandNItsNupplicationNforNzoodN
PackagingbNCoatingsZN2020ZNedZNfld 2.9 7

32 XyloglucanNaffectsNgutaliverNcirculatingNbileNacidNmetabolismNtoNimproveNliverNdamageNinNmiceNfedN
withNhighafatNdietbNJournalnofnFunctionalnFoodsZN2020ZNjhZNedgjie 5.1 7

31 yffectNofNSoybeanNSolubleNPolysaccharideNonNtheNzormationNofNβluconoa˛·aLactoneaInducedNSoybeanN
ProteinNIsolateNβelbNPolymersZN2019ZNeeZN 4.5 7

30 StructureZNuntioxidantZNandNδypoglycemicNuctivitiesNofNurabinoxylansNyxtractedNbyNMultipleN
MethodsNfromNTriticalebNAntioxidantsZN2019ZNlZN 7.1 7

29 QuantitativeNyvaluationNofNUltrasoundaussistedNyxtractionNofNeZga˛†aglucansNfromNUsingNanNImprovedN
zluorometricNussaybNPolymersZN2019ZNeeZN 4.5 6

28 PlantavasedNzoodsNandNTheirNvioactiveNwompoundsNonNzattyNLiverNxiseasenNyffectsZNMechanismsZN
andNwlinicalNupplicationbNOxidativenMedicinenandnCellularnLongevityZN2021ZNfdfeZNjjfejhh 6.7 6

27
InteractiveNeffectsNofNmolecularNweightNandNdegreeNofNsubstitutionNonNbiologicalNactivitiesNofN
arabinoxylanNandNitsNhydrolysatesNfromNtriticaleNbranbNInternationalnJournalnofnBiologicaln
MacromoleculesZN2021ZNejjZNehdmaehel

7.9 6

26 RecentNadvancesNinNtheNstructureZNsynthesisZNandNapplicationsNofNnaturalNpolymericNhydrogelsbN
CriticalnReviewsninnFoodnSciencenandnNutritionZN2021ZNeaej 11.5 6

25
womparisonNofNappleNpolyphenolagelatinNbinaryNcomplexNandNappleNpolyphenolagelatinapectinN
ternaryNcomplexnNuntioxidantNandNstructuralNcharacterizationbNLWTn-nFoodnSciencenandnTechnologyZN
2021ZNehlZNeeekhd

5.4 6

24 yvaluationNofNseedNnitrateNassimilationNandNstimulationNofNphenolicalinkedNantioxidantNonNpentoseN
phosphateNpathwayNandNnitrateNreductionNinNthreeNfeedaplantNspeciesbNBMCnPlantnBiologyZN2020ZNfdZNfjk 5.3 5

23 wordycepsNcollectedNfromNvhutanZNanNappropriateNalternativeNofNwordycepsNsinensisbNScientificn
ReportsZN2016ZNjZNgkjjl 4.9 5

22 unalysisNofNMethanolicNyxtractsNandNwrudeNPolysaccharidesNfromNtheNLeavesNofNandNTheirN
untioxidantNuctivitiesbNAntioxidantsZN2019ZNlZN 7.1 5

21 yffectNofNarabinoxylanNonNcolonicNbacterialNmetabolitesNandNmucosalNbarrierNinNhighafatNdietainducedN
ratsbNFoodnSciencenandnNutritionZN2019ZNkZNgdifagdje 3.2 5

20 InfluenceNofNsoybeanNproteinNisolateadextranNconjugatesNonNtheNcharacteristicsNofN
gluconoa˛·alactoneainducedNtofubNLWTn-nFoodnSciencenandnTechnologyZN2021ZNegmZNeedill 5.4 5

19 βlycininacarbohydrateNconjugatesnNPreparationZNcharacterizationZNandNapplicationNinNprocessingNofN
wholeNsoybeanNcurdbNFoodnHydrocolloidsZN2021ZNeeeZNedjglg 10.6 5

18 InNvitroNfecalNfermentationNpropertiesNofNpolysaccharidesNfromNTremellaNfuciformisNandNrelatedN
modulationNeffectsNonNgutNmicrobiotabNFoodnResearchnInternationalZN2022ZNeijZNeeeeli 7 5

17 NutritionalNevaluationNofNwholeNsoybeanNcurdNmadeNfromNdifferentNsoybeanNmaterialsNbasedNonN
aminoNacidNprofilesbNFoodnQualitynandnSafetyZN2020ZNhZNheaid 3.8 4

16 wookingNmethodsNeffectNonNtheNnutrientsZNbioaccessibilityNandNantioxidantNactivityNofNwraterellusN
cornucopioidesbNLWTn-nFoodnSciencenandnTechnologyZN2020ZNegeZNedmkjl 5.4 4

(2020-2020)
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15 ShelfNlifeNpredictionNandNfoodNsafetyNriskNassessmentNofNanNinnovativeNwholeNsoybeanNcurdNbasedNonN
predictiveNmodelsbNJournalnofnFoodnSciencenandnTechnologyZN2019ZNijZNhfggahfhe 3.3 4

14 UseNofNethanolNextractNofNwhuanminshenNViolaceumNtoNinhibitNtheNdeteriorationNofNfryingNoilbN
IndustrialnCropsnandnProductsZN2020ZNeiiZNeefldl 5.9 4

13 wharacterizationNofNanNantioxidantNpecticNpolysaccharideNfromNPlatycodonNgrandiflorusbN
InternationalnJournalnofnBiologicalnMacromoleculesZN2021ZNekiZNhkgahld 7.9 4

12 RecentNdevelopmentNinNzebrafishNmodelNforNbioactivityNandNsafetyNevaluationNofNnaturalNproductsbN
CriticalnReviewsninnFoodnSciencenandnNutritionZN2021ZNeafm 11.5 4

11 StructuralNandNviologicalNPropertiesNofNWaterNSolubleNPolysaccharidesNfromNLotusNLeavesnNyffectsNofN
xryingNTechniquesbNMoleculesZN2021ZNfjZN 4.8 4

10 yffectNofNradioNfrequencyaassistedNhotaairNdryingNonNdryingNkineticsNandNqualityNofNSichuanNpepperN
VZanthoxylumNbungeanumNmaximbWbNLWTn-nFoodnSciencenandnTechnologyZN2021ZNehkZNeeeikf 5.4 4

9 OptimizingNtheNyxtractionNandNyncapsulationNofNMucilageNfrombNPolymersZN2019ZNeeZN 4.5 3

8 QualityNassessmentNofNfryingNoilNusingNshortachainNfattyNacidNprofileNandNinfraredNspectrumNcoupledN
withNpartialNleastNsquaresbNJournalnofnFoodnMeasurementnandnCharacterizationZN2020ZNehZNfflmaffmm 2.8 3

7 IncorporationNofNδighaSpeedNShearingNinNtheNzabricationNofNWholeNSoybeanNwurdnNyffectsNonN
uggregationNvehaviorsNandNMicrostructuresbNFoodnandnBioprocessnTechnologyZN2020ZNegZNjeeajfh 5.1 3

6 InfluenceNofNokaraNwithNvaryingNparticleNsizesNonNtheNgellingZNrheologicalZNandNmicrostructuralN
propertiesNofNgluconoa˛·alactoneainducedNtofubNJournalnofnFoodnSciencenandnTechnologyZN2021ZNilZNifdaige 3.3 3

5 PhysicochemicalNandNviologicalNPropertiesNofNPolysaccharidesNfromNPreparedNbyNxifferentN
yxtractionNTechniquesbNPolymersZN2021ZNegZN 4.5 2

4 whangesNinNPhysicochemicalNandNviologicalNPropertiesNofNPolyphenolicaProteinaPolysaccharideN
TernaryNwomplexesNfromNafterNInNVitroNSimulatedNSalivaaβastrointestinalNxigestionbNFoodsZN2021ZNedZN 4.9 2

3 PhysicochemicalNpropertiesNandNinNvitroNbioactivitiesNofNpolysaccharidesNfromNlotusNleavesNextractedN
byNdifferentNtechniquesNandNsolventsbNJournalnofnFoodnMeasurementnandnCharacterizationZN2022ZNejZNeilg 2.8 0

2
digestiveNcharacteristicsNandNmicrobialNdegradationNofNpolysaccharidesNfromNlotusNleavesNandN
relatedNeffectsNonNtheNmodulationNofNintestinalNmicrobiotabbNCurrentnResearchninnFoodnScienceZN2022ZN
iZNkifakjf

5.6 0

1 SpoilageNvacteriaNIdentificationNandNzoodNSafetyNRiskNussessmentNofNWholeNSoybeanNwurdbNIndiann
JournalnofnMicrobiologyZN2019ZNimZNfidafig 3.7
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